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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 




Mazdoor Kisan Shakti Sangathan 
"The Right to Information, The Right to Live'' 
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FOREWORD 

This Indian Standard was adopted by the Bureau of Indian Standards, after the draft finalized by the Fish and 
Fisheries Products Sectional Committee had been approved by the Food and Agriculture Division Council. 

Processed sea cucumber or Beche-de-mer accounts for a quite sizable quantity of the dried fish products exported 
from the country. In preparation of Beche-de-mer, size is the most important criteria as sea cucumlDers shrink 
to one-third of their original size during processing. 

This standard has been formulated to standardize the sizes of Beche-de-mer and the method of preparation 
besides prescribing chemical and microbiological requirements to ensure quality of the product. 

In the preparation of this standard, due considerations have been given to the Prevention of Food Adulteration 
Act, 1954 and Rules framed thereunder and Standards of Weights and Measures {Packaged Commodities) Rules, 
1977. However, this standard is subject to the restriction imposed under these, wherever applicable. 

For the purpose of deciding whether a particular requirement of this standard is complied with, the final value, 
observed or calculated, expressing the result of a test or analysis, shall be rounded off in accordance with 
IS 2 ; 1960 'Rules for rounding off numerical values {revised)'. The number of significant places retained in the 
rounded off value should be the same as that of the specified value in this standard. 
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Indian Standard 
BECHE-DE-MER — SPECIFICATION 



1 SCOPE 

1,1 This standard prescribes requirements and 
method of sampling and test for processed and dried 
Beche-de-mer (sea cucumber). 

1.1.1 Following species have been covered in this 
standard: 

a) Holothuria scabra 

b) //. spinifera 

c) H, atra 

d) Bokadschia marmorata 

e) B. argus 

f) Actinopyga mauritiana 

g) A. lacanora 
h) A. miliaris 
j) A. echinites 

k) Thelenota ananas 
m) Microtheie nobilis 

2 REFERENCES 

The following Indian Standards contain provisions 
which through reference in this text, constitute 
provision of this standard. At the time of pubhcation, 
the editions indicated were valid. All standards are 
subject to revision and parties to agreements based on 
this standard are encouraged to investigate the 
possibiHty of applying the most recent editions of the 
standards indicated below: 

IS No, Title 

1070 : 1992 Reagent grade v^^tcr (third revision) 

2237 : 1997 Prawn — Frozen — Specification 

(third revision) 

4303 Code of hygienic condition for fish 

industry: 

(Part 1) : 1975 Pre-processing stage (first revision) 

(Part 2) : 1975 Canning stage (first revision) 

1 1427 : 1985 Methods for sampling for fish and 
fisheries products 

3 GRADES 

3.1 Based on the size of finished product, processed 
and dried Beche-de-mer (sea cucumber) shall be of the 
following grades: 



Grade 


Size 




cm 


Small 


7.5 to below 10 


Medium 


lOto 15 


Large 


Above 15 



4 DESCRIPTION 

4,1 The product shall be neat, dark coloured and free 
from dirt, sand, white chalky deposits or any other 
foreign matter. 

5 REQUIREMENTS 

5.1 Hygienic Requirements 

The material shall be prepared and processed as given 
in Annex A, under hygienic conditions as prescribed 
in IS 4303 (Part 1) and 4303 (Part 2). 

5.2 The material shall conform to the requirements 
given in Table 1. 

Table 1 Requirements for Beche-de-Mer 



SI Characteristic 


Requirement 


Method of Test, 


No. 




Refto 


(I) (2) 


(3) 


(4) 


i) Moisture, percent by 


15.0 


B 


mass. Max 






ii) Sodium chloride (on 


2.5 


C 


moisfurc'free basis). 






percent by mass. Max 






iii) Acid insoluble ash (on 


2.5 


D 


moisture-free basis), 






percent by mass, Mux 







5.3 Salmonello, when tested in accordance with 
Annex F of IS 2237 shall be absent per 25 g. 

6 PACKING AND MARKING 

6.1 Packing 

6,1.1 The material shall be packed in suitable 
containers as agreed to between the purchaser and the 
supplier, so as to protect it tVom deterioration. Fhe 
containers shall be of such aquality that will withstand 
handling during transport. 

6.2 Marking 

6.2.1 Hach container shall be legibly and indelibly 
marked with the following intonnation: 

a) Name and grade of the matciial; 

b) Name and address of the processor; 



IS 14513 : 1998 



Batch or code number; 
Date ot packing; 
Net mass; 

Date before which the contents should be con- 
sumed, be indicated by marking the words 

'Use before (month and year); and 

Any other information as specified under the 
Standards of Weights and Measures {Pack- 
aged Commodities) Rules, 1911/ Prevention of 
Food Adulteration Act, 1954 and Rules framed 
thereunder. 

6.2.2 BIS Certification Marking 

The product may also be marked with the Standard 

Mark. 



c) 
d) 
e) 



g) 



6.2,2.1 The use of the Standard Mark is governed by 
the provisions of Bureau of Indian Standards Act, 1 986 
and the Rules and Regulations made thereunder. The 
details of conditions under which the licence for the 
use of Standard Mark may be granted to manufacturers 
or producers may be obtained from the Bureau of 
Indian Standards. 

7 SAMPLING 

7.1 The method for drawing representative samples of 
the materials for test and criteria for conformity shall 
be as prescribed in IS 1 1427. 



ANNEX A 

(Clause 5.1) 
PREPARATION AND PROCESSING 



A-1 The material shall be prepared from live sea 
cucumber. The sea cucumber shall be eviscerated 
properly and then introduced into boiling water so that 
it is quickly killed in seconds. This facilitates 
formation of cylindrical shape. 

A-2 The material shall then be burted in sand pit in a 
moistened jute covered bag for about 1 8 h, following 
which the buried material shall be taken out and chalky 



external deposits removed. After removal of the 
chalky deposits, the material shall be put into potable 
water for second boiling for 20 min to ensure complete 
removal of chalky material. 

A-3 The product shall be fmally dried over wire net 
on raised platform in order to prevent admixture with 
sand. 



ANNEX B 

[Table I,SINck(\)] 
DETERMINATION OF MOISTURE 



B-1 PREPARATION OF THE SAMPLE 

B-1.1 Cut the large sized samples into smaller ones 
and mix. Keep the material in an air-tight container in 
order to prevent loss of moisture during subsequent 
handling and use this material for testing. 

B-2 PROCEDURE 

B-2,1 Weigh accurately 10 g of the prepared sample 
(see B- 1.1) into a well cleaned dry tared silica crucible 



or dish. Heat the dish in an air oven at 100± l°Cfor 
6 h. Cool in a desiccator and weigh. Retain the dried 
material for the determination of sodium chloride and 
acid insoluble ash. 

B.3 CALCULATION 

B-3,1 Moisture, percent by mass = 

Loss of mass, in g, of the sample x 100 
Mass, in g, of the sample taken for test 



ANNEX C 

[Table I, SI No. (n)] 
DETERMINATION OF SODIUM CHLORIDE 



C-1 REAGENTS 

C-1.1 Standard Silver Nitrate Solution (0.1 N) 



C-L2 Dilute Nitric Acid 

1 :4. 

C-1.3 Ferric Alum Indicator Solution 

A saturated solution of ferric alum 

Standardized against 0. 1 N sodium chloride solution, [FeNIU (SO4). 12H>01. 
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C-1.4 Standard Potassium Thiocynate Solution C-3 CALCULATION 



0.1 N. 

C-2 PROCEDURE 

C-2.1 Weigh 1 g to 2 g of dried material {see B-2,1) 
and take in a 250 ml Erlenmeyer flask. Add a known 
volume of the standard silver nitrate solution in a 
quantity more than that sufficient to precipitate all the 
chloride as silver chloride and then add 20 ml of dilute 
nitric acid. Boil on hot plate or a sand bath until the 
solids, except silver chloride, dissolve. Cool and add 
50 ml of distilled water {see IS 1070) and 5 ml of ferric 
alum indicator solution. Titrate against the standard 
potassium thiocynate solution, until a light brown 
colour appears. 



C-3.1 Sodium chloride, on moisture free basis, 
percent by mass 

- 5.85 X {V\N\ ~ V2N2) 
M 

where 

V\ = volume, in ml, of standard silver nitrate 

solution; 
A^i = normality of silver nitrate solution; 
V2 = volume, in ml, of standard potassium 

thiocynate required for titration; 
^2 = normality of standard potassium 

thiocynate solution; and 
M = mass, in g, of dried material taken for 

the test. 



ANNEX D 

[Table I, SI No, (in)] 
DETERMINATION OF ACID INSOLUBLE ASH 



D-1 REAGENTS 

D-1.1 Dilute Hydrochloric Acid 

D-2 PROCEDURE 

D-2.1 Weigh accurately 5 g of dried material {see 
B-2.1) in a tared porcelain silica or platinum dish. 
Ignite with a burner for about one hour. Complete the 
ignition by keeping in a muffle furnace at 
600± 20'=C until grey ash results. Cool and add 35 ml 
hydrochloric acid, cover with a watch glass and heat 
on a water bath for 10 min. Cool and filter through 
Whatman filter paper No. 42 or its equivalent. Wash 
the residue with hot water and test the filtrate with 
silver nitrate solution to ensure complete removal of 
chlorides. Return the filter paper with the residues to 
the dish. Keep it in an electric air oven maintained at 
135 ± 2'^C for about 3 h. Cool it in a desiccator and 
weigh. Ignite the dish again for 30 min, cool and 



weigh. Repeat the process till the difference between 
two successive weighings is less than one milligram. 

Note the lowest mass. 

D-3 CALCULATION 

D-3.1 Acid insoluble ash, on moisture free basis, 
percent by mass 

_ 100 X {M2 - Af) 

Ml - M 



where 

A/2 = 

M = 

Ml = 



lowest mass, in g, of the dish with the 
acid insoluble ash; 
mass, in g, of the empty dish; and 
mass, in g, of the dish with the dried 
material taken for the test. 
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harmonious development of the activities of standardization, marking and quality certification of goods 
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Copyright 

BIS has the copyright of all its publications. No part of these publications may be reproduced in any form 
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Review of Indian Standards 
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